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(Harald Perten) 

Esterase of wheat germ; enzymatic 
and proteinaceous charac- 
teristics (Stauffer and Glass) 

Extensigraph studies; disulfide- 


486 


sulfhydryl interchange (Sul- 


livan and Dahle) 


Falling number method, for detn. 
of alpha-amylase in — 
(Medcalf, Tombetta, Bana- 
sik, and Gilles) 

Farinograph studies 

-SH contents of doughs mixed 
under nitrogen (Mecham 
and Knapp) 

For weakening action of thioctic 
acid (Dahle and Hinz) .... 

Fat(s) 

In cake; performance, physical 
measurements (Matthews 
and Dawson) .. 

doughs; effect of 


hexane 
(Ponte, Titcomb, DeStef- 
anis, and Cotton) 

Fatty acids, condensates of, lactic 
acid-; analysis of calcium 


In 


salts of (Jurriens, Recourt, 
and Klootwijk) 
Feeds 
Protein from; solubilization and 
recovery (Fellers, Sinkey, 
Shepherd, and Pence) . 
Protein concentrates from 
(wheat), by dry-milling 





SUBJECT INDEX 


(Fellers, Shepherd, Bellard, 
and Mossman) 

Supplement (potential use); in- 
solubles from enzymolysis 
of starch in cereal grains 
(Cadmus, Jayko, Hensley, 
Gasdorf, and Smiley) 


Fermentation 
Glucose syrup used in; enzymati- 
cally converted (Cadmus, 
Jayko, Hensley, Gasdorf, 
and Smiley) 
By Rhizopus, for tempeh from 
wheat (Wang and Hessel- 

Fiber 

Reduction of, in wheat millfeed 
flours (Fellers, Shepherd, 
Bellard, and Mossman) ... 

Soybean; formation of (Kelley 
and Pressey) ... 

Flavor of bread; flavor fraction of 
bread crust adsorbed by 
cation exchange resin (Mori- 
moto and Johnson) 

Flour (wheat, unless specified; see 
also following Flour entries) 

Amino acids in; availability, 

RS, HRW wheat) (Hep- 


burn, Calhoun, and Brad- 
ley) 

Amino acid composition (HRS, 
HRW, durum wheat) (Tka- 
chuk) 

Amylase (alpha-) activity in; col- 
orimetric method for detn. 


(Perten) 

Bleaching of, see Bleaching of 
flour 

Cake, see Cake flour 

Colloid titration of (Yoshino and 
Matsumoto) 


Effect of hexane in doughs 
(HRW wheat) (Ponte, Tit- 
comb, DeStefanis, and Cot- 
ton) 

Enzyme systems affected by 
-SH-blocking agents and 
flour improvers (HRS wheat) 
(Tsen) 

Extraction by butanol-1l-water 
mixtures (Bloksma) 

Fractions, see Flour fractions; 
specific fractions 

Kinetics of acid modification 


715 


486 
602 


(HRW, SWW wheat) (Lan- 
caster, Moulton, and Con- 


Nitrogen-to-protein conversion 
factor for (HRS, HRW, 
durum wheat) (Tkachuk) .. 

Proteins of 

extraction and ion-exchange 
separation (HRS, durum, 
SW wheat) (Clayton) 

molecular-weight distribution 
in (Meredith and Wren) 

Quality of 

measured by flour disk re- 
flectance (HRS, HRW, 
wheat) (Johnson) 

recording dough mixer (elec- 
tronic) for (Voisey, Miller, 
and Kloek) . 408, 420, 433, 

-SH content of doughs mixed 
under nitrogen (HRS, 


Vol. 43 


689 
353 


223 


461 


438 


HRW wheat) (Mecham and 


Knapp) 

Thioctic acid in doughs; weak- 
ening action (HRS wheat) 
(Dahle and Hinz) 

For tracer study in bread 

with  glycine-1-"C (HRS 
wheat) (Liau and Lee) ... 
with sucrose-“C (HRS wheat) 
(Lee and Chen) 
Flour fractions (see also specific 
fractions) 

Endosperm, subaleurone and in- 
ner; separated by air-classi- 
fication and sedimentation 
(Kent) 

From millfeeds, dry-milled; pro- 
tein concentrates from 
(HRS wheat) (Fellers, Shep- 
herd, Bellard, and Moss- 
man) 

Tailings (soft wheat); proteins 
and polysaccharides of (Up- 
ton and Hester) ... 

Tailings subfractions; effect on 


cookie diameter (Sollars and 


Bowie) 
Flour improvers 

Chlorine; mechanism of starch 
depolymerization (Whistler, 
Mittag, and Ingle) 

Disulfide-sulfhydryl interchange 
studies (Sullivan and Dahle) 

Effects of, on gassing power, 
yeast activity, and some 
flour enzyme systems (Tsen) 

Effect of hexane in doughs 
(Ponte, Titcomb, DeStefa- 
nis, and Cotton) 


362 
373 


486 
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Flour disk reflectance; measure of 
breadmaking quality (John- 
son) 

Fractionation 

Of flour, see Flour fractions 
Of gliadin 
and W 


Gassing power, affected by -SH- 
blocking agents and flour 
improvers (Tsen) 

Gel filtration, for barley proteases; 
purification (Burger, Pren- 
tice, Kastenschmidt, and 
Huddle) 

Germ of wheat, glycerol ester hy- 
drolases of (Stauffer and 
Glass) 

Gliadin 

Fractionation by ion exchange 
chromatography (Huebner 
and Wall) 

Gel filtration of, for isolation of 
high-MW protein (Beck- 
with, Nielsen, Wall, and 
Huebner) 

Optical rotatory dispersion of, in 
acetic acid and Al lactate 


systems (Cluskey and Wu) 119 


Protein from wheat (high-MW), 
isolation by gel filtration 
(Beckwith, Nielsen, Wall, 
and Huebner) 

Glucoamylase, from Aspergillus 
spp. (Cadmus, Jayko, Hens- 
ley, Gasdorf, and Smiley) . 
Glucose 

Bread crust flavor produced by 
reaction of, with proline 
(Morimoto and Johnson) . . 

From. enzymatic starch conver- 
sion by Mathews’ formula 
(Cayle and Viebrock) 

Syrup from grains; enzymatic 
production and use in fer- 
mentations (Cadmus, Jayko, 
Hensley, Gasdorf, and 
Smiley) 

Gluten 

Amino acids 
(Hepburn, 
Bradley) 

Enzymatic hydrolysis of (Verma 
and McCalla) 

In flour; extraction and _ ion- 
exchange chromatography 
(Clayton) 

Optical rotatory dispersion of, 
in acetic acid and Al lactate 
systems (Cluskey and Wu). 

Properties after flour extraction 
with butanol-l-water mix- 
tures (Bloksma) 


in; availability 
Calhoun, and 


461 


325 


14 


SUBJECT INDEX 


Glutenin; optical rotatory disper- 
sion of, in acetic acid and 
Al lactate systems (Cluskey 
and Wu) 

Glycine-1-“C; fate of, as tracer in 
breadmaking (Liau and 


Whelan) 

Grain(s) (see also specific grains); 
glucose syrup from; enzy- 
matic production, and use 
in fermentations (Cadmus, 
Jayko, Hensley, Gasdorf, 
and Smiley) 

Grain sorghum, see Sorghum 


Hydrogen-ion concentration; ef- 
fect of, on -SH groups and 
rheological properties of 
dough (Tsen) rae 

Hydrolase, glycerol ester-, of wheat 
erm (Stauffer and Glass) . 

»- tevlsexemecensbananale 
(PHMB); affecting gassing 
power, yeast activity, and 
flour enzyme systems (Tsen) 

Hysteresis; effects of, in moisture 
equilibrium of bulgur (Fer- 
rel, Shepherd, Thielking, 
and Pence) 


Iodine-blue test for rice (revised) 
(Hall and Johnson) 
Isoenzymes; dehydrogenases, 
wheat, qualitative study 
(Honold, Farkas, and Stah- 
mann) 
Isomaltose 
By-product of starch enzymoly- 
sis (Cadmus, Jayko, Hens- 
ley, Gasdorf, and Smiley) . 
From enzymatic starch conver- 
sion by Mathews’ formula 
(Cayle and Viebrock) .... : 


Kinetics of acid modification of 
flour and corn starch (Lan- 
caster, Moulton, and Con- 


Light reflectance of dough (pressed 
disk) as flour quality meas- 
ure (Johnson) 

Lipase 

Activity in wheat fermentation 
for tempeh (Wang and Hes- 
seltine) 

Of wheat germ; enzymatic and 
proteinaceous characteristics 
(Stauffer and Glass) 





. 
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Lipids 

In doughs; effect of hexane on 
(Ponte, Titcomb, DeStefa- 
nis, and Cotton) 475 

Extraction from flour (Bloksma) 602 

In flour; polar and nonpolar 
(Stevan and Houston) .... 353 

Hydrolysis of (Stauffer and 
Glass) . 644 

Of tailings; effect on cookie di- 
ameter (Sollars and Bowie) 244 


Maillard reaction, see Browning 
reaction 
Maize, see Corn 
Maleimides, N-ethyl- and N- 
phenyl-; affecting gassing 
power, yeast activity, and 
flour enzyme systems (Tsen) 
Malt 
a (alpha-) detn. in; rap- 
rocedure (Medcalf, 
Ton etta, Banasik, and 
Gilles) 
Transferase activity in (French 
and Abdullah) . 
Maltose from enzymatic starch 
conversion by Mathews’ 
formula (Cayle and Vie- 


brock) . 

Mathews’ formula for enzymatic 
starch conversion (Cayle 
and_ Viebrock) ae 

Methionine in soybeans, vs. pro- 
tein level (Krober and Cart- 


For alpha-amylase activity detn. 
(colorimetric) (Perten) 
Detn. of alpha-amylase in malt 

(Medcalf, Tombetta, Ban- 
asik, and Gilles) 
Detn. of percent fermentables 


Kim 
Iodine-blue test for rice (re- 
vised) (Hall and Johnson) 
Microscopic studies of endosperm 
breakdown in HRW wheat 
(Wolf, Kwolek, and Mc- 


Carthy) 
Mill ~ Te (wheat unless speci- 


eblle: dry-milled to yield pro- 
tein concentrates (Fellers, 
Shepherd, Bellard, and 
Mossman) 

Protein from; solubilization and 
recovery (Fellers, Sinkey, 
Shepherd, and Pence) 

Millfeeds, see Feeds 

Milling; effect of grinding on 
solubility of protein from 
wheat millfeeds (Fellers, 


SUBJECT INDEX 


Sinkey, Shepherd, 
Pence) .. 
Milling, experimental 

Barley; anatomical parts sepa- 
rated from pearling by- 
products (Novacek, Peter- 
sen, and Slinkard) 

Corn; tempering . procedures 
compared (Brekke) 

Millfeeds (wheat) 

effect of grinding on solubility 
of proteins from (Fellers, 
Sinkey; Shepherd, and 
Pence) ... 
to yield protein concentrates 
(Fellers, Shepherd, Bellard, 
and Mossman) 
sources of variability i in 
yields (Schultz, Pominski, 
and Wasserman) 

Wheat; dry separation of sub- 
aleurone endosperm (Kent) 

Mixograph studies; effect of spring 
settings and absorption 
(Shuey and Gilles) 

Moisture 

In corn; relations in kernel, germ, 
and endosperm (Shelef and 
Mohsenin) 

In corn (low); procedures for 
tempering compared 
(Brekke) 

Effect of, on protein recovery 
from wheat millfeeds (Fel- 
lers, Shepherd, Bellard, and 
Mossman) 

Equilibrium, in bulgur (Ferrel, 
Shepherd, Thielking, and 
Pence) 

Influence on _ soybean cooking 
rates (Albrecht, Mustakas, 
and McGhee) .... 400 

In wheat; gun-puffing of wheat 
and bulgur (Ferrel, Shep- 
herd, Thielking, and Pence) 529 

Molecular weight 

Distribution in wheat flour pro- 
teins (Meredith and Wren) . 

Of gliadin fractions, by gel fil- 
tration (Beckwith, Nielsen, 
Wall, and Huebner) 14 


Rice; 


347 


715 


136 


169 


Niacin, in tempeh from wheat 
(Wang and Hesseltine) .. . 

Nitrogen; — conversion factor 
for flour (Tkachuk) 

Nitrogen solubility index, vs. soy- 
bean strains (Smith, Rackis, 
Isnardi, Cartter, and Kro- 
ber) 261 

NSI, see Nitrogen solubility index 

Nutritive value 

Of amino acids in wheat, flour, 


563 
223 
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bread, and gluten (Hep- 
burn, Calhoun, and Brad- 


and Mossman) 

rotein (alkaline-extracted) 

rom wheat millfeeds (Fell- 

ers, Sinkey, Shepherd, and 

Pence) 

Of sorghum varieties, vs. wheat 
(Lamb, Michie, and Rivers) 


Of 


Oligosaccharides 
Debranched by pullulanase (Ab- 
dullah, Catley, Lee, Robyt, 
Wallenfels, and Whelan) . 
Enzyme action on (French and 


proteins in acetic acid and 
Al lactate systems (Cluskey 
and Wu) ......... 

Oven gases (vapors); in tracer study 
with sucrose-“C (Lee and 


Ingle) 

Oxidation-reduction enzymes of 
wheat; qualitative study 
(Honold, Farkas, and Stah- 


Panose, from enzymatic starch con- 
version by Mathews’ formu- 
la (Cayle and Viebrock) .. 

Pastes, corn starch, alkaline; power- 
law rheology (Lancaster, 
Conway, and Schwa 

Pentosans, of tailings; effect on 
cookie diameter (Sollars and 
Bowie) 

pH, see Hydrogen-ion concentra- 


tion 

PHMB, see _ p-Hydroxymercuri- 
benzoate 

Phosphate groups; distribution in 
commercial starch (Gra- 
mera, Heerema, and Par- 
rish) 


Pentosans of tailings; effect on 


111 
555 


119 


695 


362 


cookie diameter (Sollars and 


SUBJECT INDEX 


Pre-ferments, see Continuous mix 
process of breadmaking 

Proline; bread crust flavor pro- 
duced by reaction with glu- 
cose (Morimoto and John- 
son) 

Protease(s) 

Activity in wheat fermentation 
for tempeh (Wang and 
Hesseltine 

From barley rege par- 
tial purification (Burger, 
Prentice, Kastenschmidt, 
and Huddle) 

Of ‘soybeans; properties and puri- 
cation tweil. Pinsky, and 
Grossman) 

Protein(s) (see also individual pro- 
teins) 

Amino acids; availability in 
wheat, flour, bread, and 
gluten (Hepburn, Calhoun, 
and Bradley) 

Concentrates, see Protein con- 
centrates 

Denaturation rate in soybeans in 
steam and boiling water 
(Albrecht, Mustakas, and 
McGhee) 

Of flour 

amino acid composition 
(Tkachuk) 

extraction and_ ion-exchange 
separation (Clayton) 

molecular-weight distribution 
in (Meredith and Wren) 

nitrogen-to-protein conversion 
factor (Tkachuk) 

Gliadin (wheat); fractionation of 
(Beckwith, Nielsen, Wall, 
and Huebner) ... 
(Huebner and Wall) 

Of millfeeds (wheat); solubiliza- 
tion and recovery (Fellers, 
Sinkey, Shepherd, and 
Pence) 

Nonstarchy, of soft wheat flour 
tailings (Upton and Hester) 

Optical rotatory dispersion of, in 
acetic acid and Al lactate 
systems (Cluskey and Wu) . 

Recovery of, from  millfeeds 
(wheat) (Fellers, Shepherd, 
Bellard, and Mossman) 

In rice milling fractions; distri- 
bution (Cagampang, Cruz, 
Espiritu, Santiago, and 
Juliano) 

In soybeans 

carbohydrate content of (Wolf, 
Sly, and Kwolek) 
levels of, vs. methionine con- 
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tent (Krober and Cartter) . 
viscosity and solubility studies 
(Kelley and Pressey) .... 
yield of isolated protein an 
whey nitrogen vs. strain 
(Smith, Rackis, Isnardi, 
Cartter, and Krober) 
Of tailings; effect on cookie di- 
ameter (Sollars and Bowie) 
Of wheat; colloid titration of 
(Yoshino and Matsumoto) . 
Of wheat endosperm; distribu- 
tion between inner and sub- 
aleurone endosperm (Kent) 
Protein concentrates, from mill- 
feeds (wheat), dry-milled 
(Fellers, Shapheed, Bellard, 
and Mossman) 
Proteolytic activity in soybeans 
(Weil, Pinsky, and Gross- 


saccharides (Abdullah, Cat- 
ley, Lee, Robyt, Wallenfels, 
and Whelan) = 


Radioactivity studies 
Glycine-1-“C; fate of, during 
breadmaking (Liau and Lee) 
Sucrose-“C; fate of, during 
breadmaking (Lee and 


ou 
Rheology of corn-starch (alkaline) 
pastes; power law (Lancas- 
ter, Conway, and Schwab) . 
Rhizopus oligosporus, for making 
tempeh from wheat (Wang 

and Hesseltine) 
Riboflavin, in tempeh from wheat 
(Wang and Hesseltine) ... 


ice 
Milling yields of (lab); sources 
of variability (Schultz, Po- 
minski, and Wasserman) . . 
Proteins of; extraction and com- 
position studies (Cagam- 
pang, Cruz, Espiritu, San- 
tiago, and Juliano) 
Rice, raw milled; iodine-blue test 


for (revised) (Hall and John- 


Saccharides of corn syrup; distri- 
bution detd. by densitome- 
try of thromatograms (Hu- 


320 
195 


111 


706 


695 


637 


563 
563 


ber, Scobell, and Tai) .... ‘ 


Saponaria vaccaria; properties of 


starch from (Goering and 
Brelsford) 

Sedimentation value; inheritance 
of, in two wheat crosses 
(Sosulski and Kaul) 

Shortenings, cake-mix emulsifiers 
in; detn. of optimal levels 
(MacDonald and Bly) ... 

Solubility fractions of rice proteins 
(Cagampang, Cruz, Espi- 
ritu, Santiago, and Juliano) 

Solubility studies with soybean 
protein and fiber (Kelley and 
Pressey) 

Solvents, organic 

Butanol-1; mixed with water, for 
flour extraction (Bloksma) . 

Hexane; effect in doughs (Ponte, 
Titcomb, DeStefanis, and 
Cotton) 

Sorghum; nutritive value, vs. wheat 
(Lamb, Michie, and Rivers) 

Soybean(s) 

Cooking rates in steam and boil- 
ing water (Albrecht, Musta- 
kas, and McGhee) 

Fiber formation studies with 
meal (Kelley and Pressey) . 

Protein, in meal 

viscosity and solubility studies 
(Kelley and Pressey 

yields of strains (Smith, Rackis, 
Isnardi, Cartter, and Kro- 
ber) 

Methionine content vs. protein 
level (Krober and Cartter) . 

Nitrogen solubility index of meal 

Smith, Rackis, Isnardi, 
Cartter, and Krober) 

Proteases of; properties and puri- 
fication (Weil, Pinsky, and 
Grossman) 

Proteins of; carbohydrate content 
(Wolf, Sly, and Kwolek) .. 

Starch 

Chlorinolysis; depolymerization 
(Whistler, Mittag, and 
Ingle) 

Conversion in cereal grains (Cad- 
mus, Jayko, Hensley, Gas- 
dorf, and Smiley) 

Corn 

amylopectin fraction; de- 
branched by pullulanase 
(Abdullah, Catley, Lee, 
Robyt, Wallenfels, and 


and Smiley 

kinetics of acid modification 
(Lancaster, Moulton, and 
Conway) 
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623 


. 571 


145 


195 


602 


475 


447 


400 


195 


195 


261 
320 


261 


392 


80 


362 
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pastes, alkaline; viscosity of 
(Lancaster, Conway, and 
Schwab) 

phosphate groups of; distribu- 
tion and structural form 
(Gramera, Heerema, and 
Parrish) 

Corn, potato, rice, wheat, vs. 
cow-cockle; possible com- 
mercial use (Goering and 
Brelsford) 

Corn, sorghum, wheat; glucose 
syrup from (Cadmus, Jay- 
ko, Hensley, Gasdorf, and 
Smiley) 4 

From cow cockle (Saponaria vac- 
caria); properties (Goering 
and Brelsford) 

Damaged, in tailings; effect on 
cookie diameter (Sollars and 
Bowie) 

Dusting; potential of Saponaria 
vaccaria (Goering and Brels- 
ford) 

Enzymatic hydrolysis of (Cayle 
and Viebrock) 

Oxidation of; mechanism of de- 
polymerization with chlo- 
rine (Whistler, Mittag, and 
Ingle) 

Feamhite, see Starch phosphate 

Small-granule, of tailings; effect 
on cookie diameter (Sollars 
and Bowie) 

Starch phosphate, commercial; dis- 
tribution and structural 
form (Gramera, Heerema, 
and Parrish) 

Statistical study; emulsifiers in 
cake mix shortenings, for 
optimal levels (MacDonald 
and Bly) 

Stress in dough, see Dough, Rhe- 
ology of 

Sucrose-“C; fate of, during bread- 
making (Lee and Chen) .. . 

Sugars 

Corn syrup components detd. by 
GLC of trimethylsilyl deri- 
vatives (Brobst and Lott) . 

Fermentable; detn. of (Kim) . 

Sulfhydryl content of doughs mixed 
under nitrogen (Mecham 
and Knapp) 

Sulfhydryl groups 

Disulfide interchange studies 
(Sullivan and Dahle) 
(Dahle and Hinz) 

Of dough; effect on pH (Tsen) . 

Sulfhydryl-blocking agents (see also 
Sulfhydryl groups) 

Effect(s) of, on gassing power, 


104 


127 


658 


127 


244 


127 


237 


362 


35 


. 313 


682 
456 
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yeast activity, and some 
flour enzyme systems (Tsen) 
Surface-active agents; effect of, on 
extraction and association of 
flour proteins (Meredith and 
Wren) 
Syrup 
Corn, see under Corn 
Glucose; enzymatic production 
from grains; use in fermen- 
tations (Cadmus, — 
Hensley, Gasdorf, and Smi- 


Tempeh, from wheat (Wang and 
Hesseltine) 

Temperature 

Effect of 

in moisture equilibrium of 
bulgur (Ferrel, Shepherd, 
Thielking, and Pence) 

on protein solubilization in 
wheat millfeeds (Fellers, 
Sinkey, Shepherd, and 
Pence) 

Tempering of corn, low-moisture; 
procedures compared 
(Brekke) 

Titration (colloid), of wheat pro- 
teins, dough, and flour (Yo- 
shino and Matsumot}o) . 

Transferase activity in barley 1 malt 
(French and Abdullah) . 

Transglucosidase for starch con- 
version, by Mathews’ for- 
mula (Cayle and Viebrock) 

Triacetin in egg whites; detection 
of (Kogan and Strezleck) . 

Tributyrinase of wheat germ; en- 

matic and proteinaceous 
characteristics (Stauffer and 


anne eo .in egg whites; 
detection of (Kogan and 
Strezleck) 

a derivatives of corn 

yrup, components in 
(Brobst and Lott) 

Trypsin inhibitor; destruction in 
soybeans during ye 
(Albrecht, Mustakas, 
McGhee) 


Ultracentrifuge studies, with soy- 
bean protein an er 
(Kelley and Pressey) .|... 

Urea, for extracting flour proteins 
(Meredith and Wren) . . 

Urease activity; destruction rate 
during soybean cooking (Al- 
a Mustakas, and Mc- 


739 


486 


169 


658 


563 


136 


303 


. 187 


555 


237 


470 


644 


470 


35 


195 
169 
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Varietal studies 


Sorghum; nutritive value, vs. 


SUBJECT INDEX 


wheat (Lamb, Michie, and ‘ 


Rivers) 
Wheat 
effect of spring settings and 
absorption on mixograms 
(Shuey and Gilles) 
inheritance of sedimentation 
value in two crosses (Sosul- 
ski and Kaul) 
Viscosity 
Of alkaline pastes (starch) (Lan- 
caster, Conway, and 
Schwab) 
Studies with soybean protein and 
fiber (Kelley and Pressey) . 
Vitamins (see also individual vita- 
mins); in tempeh from 
wheat (Wang and Hessel- 


Wheat; class or classes (if stated) 
are given in parentheses 
Amino acids in (HRS, HRW); 
availability (Hepburn, Cal- 

houn, and Bradley) 

Amylase (alpha-) activity in; 
colorimetric method for 
detn. (Perten) 

Breeding of; inheritance of sedi- 
mentation value in two 
crosses (Sosulski and Kaul) 

Conditioned (HRW); endosperm 
breakdown in, microscopic 
evaluation (Wolf, Kwolek 
and McCarthy) - 

Endosperm, subaleurone and in- 
ner (HRS, HRW, SRW, 
SW); separation and _ pro- 
tein detn. (Kent) 

Endosperm breakdown 
(HRW); microscopic evalua- 
tion (Wolf, Kwolek, and 
McCarthy) 

Enzymes of (oxidation-reduction) 
(HRS, HRW); qualitative 


94 


637 
195 


271 


336 


623 


585 


43 


study (Honold, Farkas, and 
Stahmann) 
Feeds 

dry-milled to yield protein 
concentrates (HRS) (Fellers, 
Shepherd, Bellard, and 
Mossman) 

protein solubilization and _re- 
covery in (HRS); (Fellers, 
Sinkey, Shepherd, and 
Pence) 

Germ of; glycerol ester hy- 
drolases of (Stauffer and 
Glass) 

Gliadin fractionation (HRW) 
(Huebner and Wall) 

Gluten (HRS); enzymatic hy- 
drolysis of (Verma and Mc- 
Calla) 

Gun-puffing of (HRW) (Ferrel, 
Shepherd, Thielking, and 
Pence) 

Millfeeds, see under Feeds 

Nutritive value, vs. sorghum 
(Lamb, Michie, and Rivers) 

Proteins of (HRW); optical rota- 
tory dispersion in acetic acid 
and_ Al lactate systems 
(Cluskey and Wu) 

Quality data via mixograph 
studies (Shuey and Gilles) 

Sedimentation value (HRS, 
HRW); inheritance in two 
crosses (Sosulski and Kaul) 

For tempeh (HRS) (Wang and 
Hesseltine) 

Whipping aids; triethyl citrate and 
triacetin; detection of in 
egg whites (Kogan and 
Strezleck) 


Yeast activity; affected by —SH- 
blocking agents and flour 
improvers (Tsen) 

Yeasted and unyeasted doughs; 
weakening action of thioctic 
acid in (Dahle and Hinz) . . 
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